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SIMPLIFICATION PROGRAM FOR CAN SIZES APPROVED 


Simplified Practice Recommendation R155-34, Cans for 
Fruits and Vegetables, has been accorded the required degree 
of written approval by the industry, and is to become effective 
September 1, 1934, according to an announcement by the Divi- 
sion of Simplified Practice, National Bureau of Standards. 


This program, which was proposed and developed by the 
industry, recommends a reduction from the former wide variety 
of can sizes, to 27, and is subject to periodic review by a stand- 
ing committee of the industry. 


Until ready in printed form, complimentary copies of this 
Simplified Practice Recommendation, in mimeographed form, 
may be obtained from the Division of Simplified Practice, Na- 
tional Bureau of Standards, Washington, D. C. 


BULLETIN ON INDUCING BREACH OF CONTRACT 


On August 24 the Code Authority issued the following bulle- 
tin on inducing breach of Contract: 


Due to rising prices in some localities many complaints have come in 
that canners are buying raw commodities taken from the contract acreage 
of other canners. 

Inducing breach of contract is a clear violation of Article VII, Sec- 
tion 10, of the Code of Fair Competition for the Canning Industry, which 
reads as follows: 


“SpcTION 10, Unfair Interference with Competitor's Busi- 
ness.—No member of the industry shall unfairly interfere with 
a competitor's business ... by inducing a breach of his 
contracts.” 


If a canner induces a breach of contract by accepting raw commodities 
which he has any reason to believe have been contracted for by another 
canner, he is guilty of violating the Code Section set out above, and is 
subject to the penalties prescribed in the Act. 

Complaints that such violations are being committed should be referred 
to the Regional Trade Practice Complaints Committee or to the State 
Compliance Officer or may be sent directly to the Code Authority. 


As a method of procedure, our counsel advises that where a canner 
has an exclusive contract with a grower covering his entire acreage, it 
would be in order for him or his Association to notify other canners that 
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he has such exclusive contract. It would then be a violation of the Code 
for other canners to buy from this grower. 


Where a canner has contracted for only a part of the grower’s acreage, 
and the grower is free to sell crops from his remaining acreage, it is sug- 
gested that similar notices be circulated to other canners and that they be 
requested to inquire whether any commodities offered by such grower are 
obtained from contracted acreage. Such announcement of contracted acre- 
age should serve to put other canners upon notice and necessitate such 
inquiry. 

The laws concerning inducing a breach of contract vary in many states 
and in order to protect themselves canners accepting commodities from any 
grower who has contracted a part of his acreage to another canner should, 
in case of doubt, refuse to accept such raw commodities before consulting 
his own counsel. 


WEATHER CONDITIONS 


Heavy rainfall in the Tri-States during the last week helped 
late corn and tomatoes. Corn in Maine is still suffering from 
insufficient moisture. In New York rain at the beginning of 
the week brought temporary relief but more is needed. Im- 
proved moisture conditions aided late corn in the Ohio Valley. 
Michigan is still too dry for corn. The crop in Minnesota and 
Wisconsin is reported to be in fairly good condition. In Illinois 
rains have helped the late corn, but only in the northwestern 
part of the state is the crop in good condition. In Iowa the crop 
is good in the northeast but very poor in the south and south- 
west. Nebraska also is in very poor condition. 


Week ending Week ending 
District Aug. 14 Aug. 21 Aug. 22 Aug. 23 
Tem. Rain Tem. Rain Tem. Rain Tem. Rain 
Southern Maine j 
Western New York 72 d . 72 : 1 
Tri-States 77 1 
8. Cent. Ohio 
Central Indiana 
Central Illinois 
N. 8. Wis 
8. Minnesota 
Central lowa 
W. Iowa, E. Nebr 


COPIES OF BULLETIN ON UNEARNED CASH DISCOUNTS 
AVAILABLE 


As mentioned in last week’s Information Letter, sugges- 
tions for handling claims for unearned discounts were made in 
Code Authority bulletin No. 7, issued on August 15. Canners 
have suggested that in handling claims for such discounts it 
would be helpful if they could have copies of this bulletin to 
be used in connection with correspondence. Additional copies 
of the bulletin can be obtained from the Code Authority at cost 
of printing, which is 1 cent per copy. 
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PROGRESS OF SHRIMP PACK 


During the period from August 2 to August 15 the total 
pack of shrimp as reported to the Shrimp Section of the Na- 
tional Canners Association was 41,529 cases, of which 3,550 
cases were packed on the East Coast, 33,338 in Alabama and 
Louisiana, 3,130 in Mississippi, and 1,511 in Texas. 

NON-ASSOCIATION MEMBERS OF PRESERVE CODE 
AUTHORITY NAMED 

Official approval has been announced by the NRA for E. L. 
French, of Francis H. Leggett & Co., Landisville, N. J., and 
William A. Pruitt, of the Southern California Preservers Asso- 
ciation, Los Angeles, to serve on the Code Authority for the 
preserve, maraschino cherry and glace fruit industry as repre- 
sentatives of members of the industry not affiliated with the 
National Preservers Association. 


CALIFORNIA CLING PEACH AGREEMENT AMENDED 


An amendment to the license for canners of cling peaches 
grown in California has been signed by Secretary of Agricul- 
ture Henry A. Wallace effective August 20. It provides that 
“any state unemployment relief agency and the Federal Surplus 


Relief Corporation and all contracts, dealings, or other arrange- 
ments between the state unemployment relief agencies or the 
Federal Surplus Relief Corporation and canners shall be exempt 
from the provisions of this license.” 

The amendment does not release or otherwise effect the lia- 
bility of any licensee in respect to any violation of the license 
before the effective date of this amendment. 


BRITISH IMPORT DUTIES MODIFIED ON PRESERVED FRUITS 


An order of the United Kingdom Treasury, based on recom- 
mendations of the Import Duties Advisory Committee and effec- 
tive August 21, 1934, replaces the existing duty of 25 per cent 
ad valorem on fruit preserved by chemicals or artificial heat 
(except dates and fruit preserved in sugar) with varying specific 
rates according to the kind of fruit, and at the same time adds 
to this classification fruit (other than fresh fruit) preserved by 
artificial cold, formerly dutiable at 10 per cent ad valorem, ac- 
cording to a cablegram received in the Department of Commerce 
from Commerical Attache Lynn W. Meekins, London. The new 
rates of duty per cwt. of 112 pounds, on the items affected are as 
follows: Strawberries, raspberries, loganberries, and black cur- 
rants, 9s.; red. currants, 4s.; gooseberries, 3s.; mixed fruits if 
containing strawberries, raspberries, loganberries, or black cur- 
rants, 9s.; and fruit pulp (except apricot) 4s. 6d. 
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It is also announced that the committee’s recommendations on 
proposed tariff changes for citrus fruit juices, preserved citrus 
fruit, nuts, and olives have been deferred pending commercial 
treaty negotiations with Italy. 


RAW, HOME-COOKED AND CANNED FOOD DIETS AND VITAMIN D 
IN ORDINARY FOODS 


Information developed from an experiment in which raw, 
home-cooked and canned food diets were fed on a comparable 
basis show the reasons for the excellent performance of the ex- 
perimental animals on a complete diet of canned foods as previ- 
ously reported in one of the series of articles “Vitamins in 
Canned Foods” noted in the Information Letter for October 14, 
1931. Canned foods make for better bone formation as the 
consequence of more available calcium resulting from the thor- 
ough cooking in the canning process. 


Other experiments recognizing the necessity of adequate 
amounts of Vitamin D for optimum bone formation have demon- 
strated that a mixture of ordinary canned foods supplied at least 
twice the amount of antirachitic Vitamin D required for opti- 
mum bone formation. Tests used heretofore for Vitamin D 
have been designed for such products as cod liver oil, which con- 
stitutes only a small fraction of any diet and in which Vitamin 
D occurs in high concentration. The application of these tests 
to ordinary foods has resulted in the assumed absence of signifi- 
cant amounts of Vitamin D in most foods and has given impetus 
to the addition of some form of Vitamin D to foods. 


These further experiments are the basis of an article “Vita- 
min D in Canned Foods—XIV. Calcium and Vitamin D in 
Foods” which appeared in Industrial & Engineering Chemistry 
for July, 1934, and which is being distributed in reprint form 
to members of the Association. 


In the experiment in which diets of raw, home-cooked and 
canned foods, respectively, were fed over five generations on a 
comparable basis, weights at birth and at weaning were pro- 
gressively higher, respectively, on raw, home-cooked and canned 
foods. Thereafter, growth was materially better on canned foods 
than on raw and home-cooked foods. The death rate, particu- 
larly before weaning time, was lowest on canned foods. The 
per cent of bone ash, which is a measure of the adequacy of bone 
formation, was 45.5, 39.1 and 49.9, respectively, on raw, home- 
cooked and canned foods. 


In Vitamin D testing the severely ricket-producing Steen- 
bock diet is first fed to growing animals to produce rickets. If 
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a small amount of cod liver oil is then fed, the rickets are cured. 
The basis of this ricket-producing Steenbock diet is a consider- 
able proportion of added calcium so that it contains approxi- 
mately five times as much calcium as phosphorus. This calcium 
combines with and carries away with it the phosphorus of the 
food, thus preventing its utilization for bone formation. 


To a mixture of one can each of roast beef, sweet potatoes, 
spinach, peas and carrots, enough calcium was added so that it 
contained the same amount and ratio of calcium and phosphorus 
as the Steenbock diet. Upon feeding this no rickets resulted and 
cod liver oil did not improve bone formation. Therefore, this 
mixture of food must have contained adequate amounts of Vita- 
min D, even for the severe rickets-producing calcium to phos- 
phorous ratio of the Steenbock diet. 


In another experiment this mixture of canned foods was 
mixed with an equal amount of the rickets-producing Steenbock 
diet and this mixture was then fed. Again no rickets resulted, 
and the addition of cod liver oil to the diet did not improve bone 
formation. Since the Steenbock diet contained no Vitamin D 
this mixture of five canned foods must have contained enough 
to make up the deficiency ; that is, it contained twice the amount 
of Vitamin D actually necessary when it constituted the whole 
diet. 

The type for this reprint is still set up and additional copies 
may be had for $16.25 for the first thousand and $7.50 for addi- 
tional thousands printed at the same time. Editorial comment 
of this publication is to be found in the August 11, 1934, Journal 
of the American Medical Association. 


FRUIT AND VEGETABLE MARKET COMPETITION 


Week 
ending Week ending 


Total for season 
1934 1933 


Commodity 


Beans, snap and lima... ‘ 12,254 10,011 
Tomatoes 1 20,418 18,007 
Green peas 5,242 7,007 
All other vegetables— 
Domestic ; 
Competing directly ‘ 119,784 108,981 
Competing indirectly |. 7 9 7 165 128 
_ Imports, competing indirectly 4 
ruits 
Citrus— 
Domestic .... 1,568 115,375 116,016 
Imports Pia ale 10 1 6 $1 8 
Others— 
Domestic . 7,559 62,537 41,798 
Imports 3 3 0 
Index of fresh vegetable prices 76 
Index of canned vegetable prices 85 
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SUGAR IMPORTS FOR REEXPORT NOT CHARGEABLE TO QUOTAS 


Acting Secretary of Agriculture R. G. Tugwell on August 
22nd signed General Sugar Order No. 1 which provides that 
sugar brought into the United States for refining and reexport, 
for use in the manufacture of other products and their export, 
or for refining and return to customs custody and control until 
permitted to be brought in under a quota, will not be charged to 
the import quota of the country of its origin. 


Persons wishing to take advantage of this order will be re- 
quired to give bond in an amount equal to three times the value 
of the sugar in order to protect the United States against their 
failure to reexport the sugar or return it to customs custody and 
control. This condition follows the provisions of the Costigan- 
Jones Act with respect to penalties. 


The order was issued chiefly to allow cargoes of sugar which 
have arrived in the United States in excess of the import quotas 
of the countries of their origin to be refined here and reexported 
or to be used in the manufacture of articles for export. The 
order will also make it possible to minimize losses which arise 
out of damage to sugar in transit. 


CANNED FOOD SEIZURES IN JULY 


In enforcement of the Food and Drugs Act during July 
canned food consignments were involved in 21 seizures, accord- 
ing to a statement by the U. 8S. Department of Agriculture. The 
21 seizures included canned tomatoes, raspberries, cherries, peas, 
sardines, mixed vegetables, shrimp and tomato products. Most 
of the canned foods were seized because they were substandard 


and not labeled as required by the Mapes Amendment to the 
Federal food and drugs act. 


MAYONNAISE INDUSTRY CODE BUDGET APPROVED 


The $75,000 code budget for the mayonnaise industry has 
been given NRA approval. The budget covers the year ending 
April 10, 1935. 


Contributions from the industry are to be based on 19338 
sales of mayonnaise, at rates ranging from $5 for sales under 
$500, to $12,000 for sales over $4,000,000. Firms willing to dis- 
close their exact dollar volume may pay at the rate of one-fourth 
of one per cent of that volume. , 

At the same time, it was announced that all mayonnaise 
producers would be required to pay the code assessment, regard- 
less of whether the production of mayonnaise is a particular 
firm’s principal line. It was specifically provided, however, that 
firms principally concerned with other products, and which pro- 
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duced less than $4,000 worth of mayonnaise in 1933, might 
apply to the Administrator for reduction of their assessment, 
or for relief from any obligation to contribute under the mayon- 
naise code. 


PRODUCTION AND STOCKS OF CANNED MILK 


1934 1933 Change 
Pounds Pounds Per cent 

Manufacturers’ stocks (case goods) Aus. i: 
Evaporated (34 firms)..... 190,214,504 131,980,000 +50.94 
Condensed (8 firms) 17,166,688 16,932,426 + 1.82 


Total production, July 
Evaporated rms) . 176,972,419 167,274,484 


{38 + 5.80 
Condensed (7 firms) ....  §,762,807 4,808,220 +19.76 


CIRCULAR EXPLAINS CREDIT UNIONS 


A circular describing Federal credit unions has been issued 
by the Farm Credit Administration. Federal credit unions are 
cooperative thrift and loan associations of groups of persons 
having a common bond of occupation or association, or living 
within well-defined communities—either rural, town or city. 
They may be chartered by the Farm Credit Administration 
under the recently-enacted Federal Credit Union Act. Copies 
of the circular, “Federal Credit Unions,” are free and will be 
mailed to persons who request them from the Farm Credit Ad- 
ministration, Washington, D. C. 


SURVEY OF POTENTIAL FISH PRODUCTION AUTHORIZED 


A survey by the Bureau of Fisheries to determine to what 
extent fish production might be increased has been authorized 
by the Secretary of Commerce to meet the wishes of merchants 
and business organizations communicating with the Department 
of Commerce. The announcement of the survey states that sta- 
tistics in the Bureau of Fisheries indicate that fishery produc- 
tion this year will be about equal to the five-year average despite 
the fact that a large number of fishing craft will remain idle. 
It is further stated that owing to diminished demand and low 
prices the domestic fishing industry has suffered considerably 
during recent years and there is every evidence that the indus- 
try could readily adjust itself to much higher production if con- 
ditions should warrant it. Records show the per capita consump- 
tion of fish in the United States is about the lowest in the world 
with the exception of Italy and Russia. 


BACTERIAL WILT OF CORN IN 1934 


The results of a survey of certain early sweet corn growing 
regions of New York, New Jersey and New England, in which 
the incidence of bacterial wilt of corn in 1932 and 1933 was 
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known, to determine the extent of the disease this year, and par- 
ticularly its severity as compared to previous years, are given 
in the August 15 Plant Disease Reports issued by the Depart- 
ment of Agriculture. These results are summarized as follows: 


New York and New England.—No case of disease found during July 
north of Ulster County, N. Y., Westfield, and Wayland, Mass. Average 
loss less than 2 per cent in infected fields of susceptible varieties north of 
New York City. Most fields in this area show no infection whatever. 


New Jersey.—So far as the writer is informed, the most accurate basis 
for comparison of the relative incidence of the disease during the past 
three years in New Jersey is in the experimental plantings at New Bruns- 
wick. Here a considerable number of varieties have been grown for the 
past three years in the same plots, and careful comparative notes have 
been kept. A typical example of the difference in the several years is 
that Golden Gem, which showed 100 per cent infection in 1933, showed 
only 30 per cent in 1934, including secondary infection. In Dr, Haenseler’s 
estimate the disease was about equally serious in 1932 and 1933, but actual 
losses to growers were much less in 1933 due to the replacement of sus- 
ceptible varieties by those more resistant. 


Western Maryland and Adjacent Pennsylvania.—Bacterial wilt is 
common on susceptible varieties in the regions about Frederick, Md., and 
Gettysburg, Pa. Five per cent infection was noted in several fields of 
white sweet corn near Frederick on August 7. In small plantings of Golden 
Bantam near Gettysburg and Fayetteville, Pa., practically every plant was 
infected, while 40 per cent and 50 per cent, respectively, were killed before 
ears had formed. 

Virginia (northern portion).—In Arlington and Fairfax Counties, Va., 
Stewart's disease seems to be as severe as in 1932 and 1933. In certain 
gardens where Golden Bantam has been grown each year the losses are 
greater this season. At Arlington Farm two lots of Golden Bantam grown 
from seed produced in Maine and Idaho showed, on August 2, practically 
every plant infected and 50 per cent and 35 per cent, respectively, of plants 
killed by the disease. 

Ohio, Indiana, Iowa.—Recent information indicates that the disease is 
very much less serious than during the past two years. 
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